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Dairying-

making utensils, etc. Great advances in pas-
teurization, refrigeration and transportation
methods, have improved the quality of dairy

and highly regarded in Great Britain, when
purely made under the best system of man-
agement. But a considerable variety of cheese

products  The results may be seen in the in- | is now made in imitation  of foreign kinds.

creased mechanization of dairying upon the

farm as well as in the multiplication of cen-
tral creameries and factories. With the growth
of the dairying industry, there has been an
increasing tendency toward specialization.
The production of milk for wholesale and re-
tail trade, the production of cream for
creameries and for ice-cream factories, butter
making, cheese making, the preparation of
condensed milk, and the manufacture of ice-
cream, each constitutes an important indus-
try in itself.

Before the aoth century there was little at-
tempt to grade milk and cream on a basis
of sanitary or market value, but there has
since been a general movement in that direc-
tion and Federal and State governments have
established regulatory provisions, defining
grades based on the sanitary quality of the
product. Thus we have sanitary milk, any
clean milk carefully produced; guaranteed
milk, usually meeting a certain standard of
fat, and bacterial content; certified milk
which has been produced under certain pre-
scribed conditions; inspected milk, produced
by cows which have passed inspection; pas-
teurized milk, which has been heated to a
high temperature to kill all germs and im-
mediately cooled; and modified milk, a high-
grade milk altered in composition for special
uses.

Butter-making is carried on both on the
farm and in creameries, where butter is man-
ufactured on a large scale from milk supplied
from many herds. In some places the milk is
taken to the creamery for separation, and
such a creamery is known as a whole-milk
creamery; in other places the farmer has his
own separator and delivers only the cream
to the creamery. He is commonly paid by the
amount of fat delivered, which is determined
by the Babcock test. See BUTTER.

Cheese-making is carried on chiefly in
cheese factories, nearly 97 per cent, of the
cheese manufactured in the United States be-
ing made away from the farm. Wisconsin
and New York are the largest cheese manu-
facturing States, producing over 79 per cent,
of all the cheese in the United States. Amer-
ican dairy cheese is made under the well-
known Cheddar system, so called, which is
prevalent in parts of England, and in Ayr-
shire and other localities in Scotland. This is
the American cheese which is so well known

See CHEESE.
The process of condensing milk consists in
removing a portion of the water from the
milk by heating it in a partial vacuum. The
milk used must be perfectly fresh and clean
and it is condensed until 2^ parts of fresh
milk make one part of condensed. There are
two classes, sweetened and unsweetened. The
sweetened class is preserved chiefly by the
addition of a large amount of sugar; the un-
sweetened by heating in a can under pressure
until it is completely sterilized.
Another form of preserved milk is pow-
dered milk, prepared by removing part of the
fat and drying the milk to a fine white pow-
der which keeps well and dissolves when
water is added. Different grades of dried
milk are made, ranging from skim-milk to
whole milk. Food manufacturers are the
largest consumers. Buttermilk and skim-milk
are valuable as food for calves, pigs, and
poultry, and skim-milk has also a high fer-
tilizer value.
Americans are the world's greatest consum-
ers of ice-cream, so that selling cream to ice-
cream factories offers a wide and profitable
field to the dairy farmer, who up to the pres-
ent time has not himself engaged in the busi-
ness of ice-crearn making. Wisconsin, New
York, Iowa, Minnesota, Ohio, and Illinois
are the leading dairy States. Wisconsin, Min-
nesota, and Iowa are the leading buttei
States; Wisconsin produces the largest quan-
tity of cheese, and New York is the leader in
the production of condensed milk, with Illi-
nois second.
Dairy products are one of Canada's most
valuable resources, Canadian cheese in partic-
ular having a high reputation, Denmark,
also, has long been famous for its dairy in-
dustry and the quality of its products. Al-
though only about one-third the size of New
York State, is has over a million milch cows,
or 43.4 Sows to every 100 persons. A striking
feature is the large number of small farms
and small dairy herds. The butter is made
mostly in cooperative creameries, and very
little on small farms, which is thought to
account for its high quality. See COOP-
ERATION'. See BUTTER; CHEESE; CATTLE;
MILK.
Consult Gardner's Live Stock and Dairy,
Farming (1918); Hatch and Benkendorfs
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